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Crafied fo perfection
with all the festive chesr £55 per person

and none of the Fiass.

Mains

All served with double egg Yorkshire pudding, goose fat roast potatoes,

Brussels sprouts, crushed winter roots, maple roast parsnip, gravy

Crown of English turkey, maple roast gammon, Gressingham duck breast,
pigs in blankets, cranberry sauce 1756kl

West Country 28-day-aged-sirloin of beef, pigs in blankefs, horseradish sauce 1689 kel

Pan roasted Gressingham duck breast, confit duck leg croquette, celeriac purée,

girolle mushrooms, sea purslane  1650kedl

Salt baked beetroot, truffle & wild mushroom Wellington, celeriac purée, Brussels fops,
red onion gravy (vg) 165 1kel

Pan roasted halibut supréme, Jerusalem artichoke, girolle mushrooms, samphire,
Champagne butter sauce  1036kcal

Puddings

Christmas pudding, brandy butter ice cream [v) 520kedl
Salted chocolate, hazelnut & Kirsch cherry mousse (v] 707keal
Clementine posset, almond shortbread (vg) 1102kcal

Llong Clawson Blue Stilton, Devonshire honey cake, truffle honey (v) 882kcal

0o



Bring o the cheer,

your perfeel
Christhaos party
starfs here.

RABGIC and take 2
af gur erofted
Christhads.

wruw.carandpntten.cor/christhaas

We source our ingredients from Brilain’s besl farmers,
growers, fishers and foragers to bring out the season’s flavours.

Provenance may vary subject to supply. Farming challenges and British weather can mean there are a few essential
ingredients that come from elsewhere. Please inform a member of the team of any food allergies or intolerances when

ordering. As part of the nature of fresh game, dishes may contain races of shot.
A

An aduli’s recommended daily colorie allowance is 2,000 Kcal.
All tables are subject to o discretionary service charge of 12.5%.
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